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View and Print Noncompliance Records

Q Click My Establishments
Q Click Select Establishments
QO Click the radial button next to the desired establishment
Q Click Respond to NR
= A list of noncommpliance records that have be documented by the
FSIS Inspector appears
0 Click the View icon
* A PDF of the NR appears
O Review the NR
QO Click the Printer Icon
= A printer popup window appears
Q Select the desired printer and click OK to print

Welcome to the Public Health
Information System. In this
demonstration, you will learn
how to view and print
Noncompliance Records, or
NR's. I'll guide you through the
steps of accomplishing this task.
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Click My Establishments

First, click, My Establishments.
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Select the desired establishment

Next, click, Select
Establishments.

Select the desired
establishment.
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The request for this information is voluntary. It is needed to monitor defects found in this inspection system. It is used by FSIS
to determine whether establishments are in compliance. 9CFR 301 and 9CFR 381, FORM APPROVED OMB No. 0583-0089
OMB DISCLOSURE STATEMENT: Public reporting burden for this callection of information is estimated fo average 7 minutes
per response, including the time for reviewing instructions, searching existing data sources, gathering and maintaining the
data needed and completing and reviewing the collection of infermation. Send comments regarding this burden estimate or
any other aspect of this collection of information, including suggestions for reducing this burden, to Department of Agriculture,
Clearance Officer, OIRM, Room 404-W, Washington DC 20250: and to the Office of Information and Regulatory Affairs, Office

of Management and Budget

US Department of Agricutture
FOOD SAFETY AND INSPECTION SERVICE
NONCOMPLIANCE RECORD

TYPE OF NONCOMPLIANCE
Food Safety

[ oer consumer Protection

1. DATE 2 RECORD NO. 3. ESTABLISHMENT NO.
11312016 0004421012026N | 1 M45347

4.T0 (Name and Title) 5 PERSONNEL NOTIFIED
Wayne Newton Owner Melvin Sharp;

6. RELEVANT REGULATIONS 6a. ASSQCI,

417.2(c)(4)

List of procedures & frequency

Review the NR

7. TITLE(S) OF HACCP OR SSOP PLAN or OTHER SUPPORTING
DOCUMENTATION

Beef Slaughter HACCP
Plan

Ta. NAME OF HACCP CCP(S) or PREREQUISITE PROGRAM

8. INSPECTION TASK 9 VERIFICATION ACTIVITY

Slaughter HACCP D Review & Observation

D Record Keeping

9a. AFFECTED PRODUCT INFORMATION

9b. RETAIN/REJECT TAGS

Click the View icon.

Review the NR.
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9b. RETAIN/REJECT TAGS

10. DESCRIPTION OF NONCOMPLIANCE

At approximately 1335 while performing the Slaughter HACCP Verification Task, the following noncomplianc
reviewing the lactic acid concentration results entered on the menitoring record for * o tT
beginning of the shift, | observed that a monitoring check was done at 6:43 AM anc

slaughter HACCP plan states that monitoring of CCP 5-B will be done once per prt Click th 5 c
monitoring activity was not performed at the frequency stated in the HACCP plan. ick the printer icon

Melvin Sharp, HACCP Coordinator, of this failure fo measure the lactic acid concer

frequency stated in the HACCP plan. | further informed him that this noncomplianc.

observed Mr. Sharp's actions to ensure product safety. Mr. Sharp stated that Mr. Smith, the monitor assigned to this stafn,
was counseled on the importance of performing the monitoring checks at the frequency listed in the HACCP plan

as obse  d.In
il g

11 SIGNATURE OF INSPECTION PROGRAM EMPLOYEE

You are hereby advisea of your righ o ppes! this ecision &s Oeingaled by 306.5 and/or 381.35 0f § CFR

12. ESTABLISHMENT MANAGEMENT RESPONSE:

This document serves as written notification that your failure to comply with re gulatory requi Id resuft in additional regulatory or i i

FSIS FORM 5400-4 DISTRIBUTION: Original & 1 Copy to Establishment, 1 Copy to
Inspector
Page 10f 2

Click the printer icon.

Prnter
Name: | HP Laserdet P1006 ~ | | Properies
Siatus:  Ready 1 ) . .
Type:  HP Laserdet P1006 onitor defects found in this inspection system. Itis used by FSIS
e er] 301 and 9CFR 381, FORM APPROVED OMB No. 0583-0089
Commart. ir this collection of information is estimated to average 7 minutes
Dt tofie arching existing data sources, gathering and maintaining the
Pirt range Copies formation. Send comments regarding this burden estimate or
Jgestions for reducing this burden, to Department of Agriculture,
(CL] MNumber of copies: |1 & i0: and to the Office of Information and Regulatory Affairs, Office
4 OPages  from:|1 to A
T olate TYPE OF NONCOMPLIANCE
s i 525
Food Safety D Other Consumer Protection
3 oK Cancel 3. ESTABLISHMENT NO
1312016 0004421012026N | 1 M45347
A SONNEL NOTIFIED
h A printer pop-up window appears sharp.
G SOCIATED NR(s)
4.
List of procedures & frequency
7. TITLE(S) OF HACCP OR SSOP PLAN or OTHER SUPPORTING 7a. NAME OF HACCP CCP(S) or PREREQUISITE PROGRAM
DOCUMENTATION
Beef Slaughter HACCP
Plan
8. INSPECTION TASK 9. VERIFICATION ACTIVITY
Slaughter HACCP D Review & Observation D Record Keeping . Both

9a. AFFECTED PRODUCT INFORMATION
%b. RETAINREJECT TAGS

A printer pop-up window
appears.
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Name: HP LaserJet P1006 v Properties...
Swtus: Ready
Type:  HP Laserdet P1006

nitor defects found in this inspection system. It is used by FSIS
Wihere. UsBo0

301 and 9CFR 381, FORM APPROVED OMB No. 0583-0089
— r this collection of information is estimated to average 7 minutes
e LB rching existing data sources, gathering and maintaining the

P o formation. Send comments regarding this burden estimate or
< E jgestions for reducing this burden, to Department of Agriculture,
@A Number of copies: |1 : 0: and to the Office of Information and Regulatory Affairs, Office
OPsges fom:[1__| te:[t
Collse
— Bit! ,ZQ jﬂ TYPE OF NONCOMPLIANCE
Food Safety D Other Consumer Pratection
1 Cancel 3 ESTABLISHMENT NO.
132016 0004421012" %N/ 1 M45347

4. TOMN

5. PERSONNEL NOTIFIED
Wayne  Select the desired printer and click
6. REL OK to print

7.2
List of preceuuies & nequency

Melvin Sharp;

6a. ASSOCIATED NR(s)

7. TITLE(S) OF HACCP OR SSOP PLAN or OTHER SUPPORTING
DOCUMENTATION

Beef Slaughter HACCP
Plan

7a. NAME OF HACCP CCP(S) or PREREQUISITE PROGRAM

8. INSPECTION TASK

9. VERIFICATION ACTIVITY
D Revigw & Observation D Record Keeping Both
9a. AFFECTED PRODUCT INFORMATION

9b. RETAIN/REJECT TAGS

Slaughter HACCP

Select the desired printer and
click OK to print.
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End of demo

This is the end of this exercise.
You will now be returned to the
introductory screen. Thanks for
your interest in the Public Health
Information System.
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